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laity, ancl the early recognition or suspicion of the disease by the pro- 
fession. The physician endowed with more adequate knowledge forms 
an important-- i f  not the most important- - factor  in the prevention of 
infection, especially in diseases such as typhoid fever, which, if suffi- 
ciently early reeognised, offer on the whole a not unfavourable prognosis. 

THE ENAMEL OF COOKING UTENSILS. 

A RECENT case of poisoning at Bordeaux, which resulted in the death 
of one person, and the serious illness of several others, was, in the first 
instance, attributed to the ingestion of some cream soup which had 
been prepared in an enamelled saucepan similar to those which are 
now in such general use, and are coated on the inside with a white 
enamel, and on the outside with a dark-blue one. The poisoning in 
this instance appears to have been due to a ptomaine; but the case, 
which excited a good deal of public attention, has led M. L. Barthe to 
carry out an investigation into the character of the enamels employed 
for coating saucepans, the results of which are of considerable interest. 
M. Barthe found but little information in technical works, and, in fact, 
special analyses of the enamels used for cooking utensils do not seem to 
have been made. 

He  cites & Granger, who, in a paper published in June, 1898, upon 
the pastes and coatings used in pottery, states that  the enamels con- 
sist of complex silicates, or borates, in combination with potash, soda, 
lime, or oxide of lead. Binoxide of tin is employed to make the 
enamel opaque, and so also are arsenious anhydride, phosphate of lime, 
and high proportions of alumina. Villon and Guichard, in their 
" Dictionary of Chemical Industry ,"  point out the danger attending the 
use of cooking utensils coated with enamels containing poisonous 
metals, and give the formulm for several such enamels, in all of which 
oxide of lead is one of the constituents. In  1896 O. Emmerling pub- 
lished in the Berichte analyses of an enamel intended for domestic 
utensils, showing that  it contained ~2"51 per cent. oxide of lead, and 
3"74 per cent. of arsenic acid. ~ .  Barthe appears only to have him- 
self examined the enamels respectively removed from four saucepans. 
These were the saucepan in which the soup which caused the poison- 
ing at Bordeaux had been prepared, another taken from the same 
place, and the other two respectively purchased in a shop and in the 
street. The enamel was easily detached in thin laminm by a few 
heavy blows with a hammer  on the bottom of the saucepans. They 
were powdered in an agate mortar, and at least two fusions with the 
usual fusion mixtures were necessary to obtain complete disinte~ation. 
The four enamels were found to be similar in composition, and to con- 
sist mainly of silica, tin, and alumina, with small proportions of zinc, 
lime, and potash, and traces of iron and cobalt. A trace of manganese 
was found in one case. Lead, boric oxide, and arsenic were eatireiy 
absent. These enamels were fusible with great difficulty, but there is 
no doubt that  many others are used which are easily fusible, and con- 
tain oxide of lead and other daugerous ingredients. Dr. G. Ambuhl, 
the Official Analyst of the Canton St. Gall, Switzerland, in his report 
for 1897, calls attention to the fact that  certain itinerant workmen 
make use of preparations largely composed of oxide of lead for enamel- 
ling cooking utensils, and states that a preparation of this kind, used 
by a local enameller at St. Gall, was found to contain 35 per cent. of 
oxide of lead. I t  is certain that  similar facts would be revealed if the 
matter  were looked into in this country.--British Food Journal. 


